For lack of the studies on the essential oils of Citrus Iyo, Citrus Daidai, Citrus Sudachi, Citrus Natsudaidai, and Citrus Aurantium Linn. form Kabusu, the authors have analysed the peel oil of those varieties.
Citrus Aurantium Linn. form Kabusu, which originated in the Himalayan region and are distributed in most parts of Japan," ' is not fit to be eaten raw because of its sour taste, but has been used as fruit vinegar in some parts of western Japan.
Sudachi is also a sort of sour orange. It has been cultivated in Tokushima prefecture and has been used for seasoning because of its pleasant flavor. Citrus Iyokan, a kind of sweet orange, has been cultivated in most parts of Ehime pre fecture and the flavor of its peel oil is unique and pleasant.
Citrus Daidai is also distributed in western parts of Japan.
EXPERIMENTAL

Materials
Citrus Iyo Hort. ex Tanaka Citrus Aurantium Linn. form Kabusu Citrus Aurantium Linn. subsp. amara, Engl.
Citrus Natsudaidai Hayata
Citrus Sudachi Hort. ex Shirai Methods of collecting essential oil a) Fresh orange peel was cut finely and extracted by soaking in methanol.
The methanol solution was concentrated in vacuo and the residual oil was dis tilled with steam under reduced pressure. b) Finely cut peel was extracted with a severalfold volume of ether and then the solvent was removed by distilla tion. c) Peel was pressed by a presser in a cold room.
The flavor of essential oil varied according to how it had been prepared. The essential oil of Kabusu was prepared by method a. the chromatograms were trapped with potassium bromide powder and identified by infrared spectro metry.
RESULTS AND DISCUSSION
1) The chromatograms of the raw Kabusu oil (without treatment of fractional distillation) are shown in Fig. 1 . As shown in Fig. 1 a, five major components were recognized in the fresh material, but Fig. 1 b shows was reduced to 1/20 by removing limonene and other low boiling compounds.
The dis tillate (Kc), and the residual oil (Kd) were rechromatographed respectively.
In the chro matogram of Kc-fraction, no different peak is found as compared with Fig. 1 a, The gas chromatogram of Iyokan oil showed that 1,8-cineol and linalool were prominent components except for limonene (Fig. 4) . The characteristic flavor of Iyokan oil may be at tributable to linalool.
The chromatograms of Natsudaidai oil and Daidai oil presented in Fig. 5 and 6 . Next to the limonene, 1,8-cineol is the most pro minent component and gives Natsudaidai its characteristic flavor.
2) As the result of the experiment, it has been found that the five citrus varieties have much the same major components but that each has different minor components which seemed to be the cause of its characteristic 
